SS ES IS SE RE EE 
Cinnamon Butterfly Rolls 


1 (8-oz.) can refrigerated crescent 
dinner rolls 

% tsp. water 

Y% Cc. sugar 

1 tsp. ground cinnamon 
e Unroll crescent roll dough into one 
large rectangle; firmly press perfora- 
tions together to seal. Brush rectangle 
with water to moisten surface. 
e Mix together sugar and cinnamon. 
Sprinkle 3 tblsp. of sugar mixture over 
rectangle. Starting at one long side, roll 
up rectangle. Pinch seam to seal. 
e Cut roll into 8 slices. Coat each slice 
with remaining | tblsp. sugar mixture. 
Stand slices, seam-side down, 3” apart, 
on greased baking sheet. 
e Place pencil or handle of wooden 
spoon in center of one slice, parallel to 
cut sides. Press pencil down almost 
through the slice. Repeat with remain- 
ing slices. 
e Bake in 350° oven 15 minutes or until 
golden brown. Serve warm. Makes 
8 rolls. 
Per roll: 120 calories, 2 g protein, 5 g fat, 
19 gcarbo., 3 mg calcium, 380 mg sodi- 
um, 0 mg chol. <4 


WIN A COOKBOOK! 


We're looking for fresh peach 
recipes that are just a little bit 
different. If you have an original 
recipe you'd like to share with us, 
send it with your address and 
daytime phone number, to 
PEACHES, Farm Journat, Phila- 
delphia, Pa. 19105. For each rec- 
ipe we print, we'll send you a 
cookbook. (Sorry, but we can’t 
return recipes.) 


Oi 


